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Some of the dishes take 20 to 25 minutes for preparation kindly bear with us
Taxes  as applicable.
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 Clear Soup ( Veg/Chicken/Mutton ) 170/180

 Mutton Shorba       190
A clear soup cooked with diced mutton pieces, coriander leaves & celery leaves

 Manchow Veg / Chicken     170 / 180
A clear soup A dark brown soup prepared with various vegetables, scallions, 

                

Fi

Rich tomatto srew thickened broth & Corn Flour



Tiger  Prawn     750
Golden fried Prawn     450

Prawn 65     400
Dragon Prawn     450

Southern Shrimps    450
Lobster     850

Squid Pepper Fry     350
Pomfret Fish     430
Fish Finger    350

Fish ‘N’ Chips     350
Phuket Fish     350

Masala Fried  Fish     350
Ajwain Fish Tikka     350
Mutton Pepper Fry    380

Mutton Seekh Kabab     380
Gosht Charminar Kabab    380

Mutton Pepper Fry      380
Chicken 65     320

Honey Chicken    320
Dragon Chicken     320
Chicken Lolipop     320

Drums of Heaven      320
Hariyali Chicken Tikka      350
Sesame Roast Chicken     350
Murgh Peshawari (1/2)  350

Murgh Tikka    350
Hong Kong Chicken     320
Chicken Spring Roll     320

Chilly Egg     225
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Gobi 65        260
Mushroom 65      260

Mutton Chettinad   380
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Murgh Tikka Masala    350

Egg Masala    200

Mutton Cooked with chettinad spices gravy 

                 

Chicken marinated in spices grilled in the tadoori oven sauted with a onion & tomato gravy 
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Mushroom Masala     250
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Paneer Butter Masala      250
Cottage cheese cubes cooked in tomato gravy

Tandoori Chicken (Half / Full )   350 / 700

Reshmi Kabab   350

Lasooni Tikka    350

Murgh Malai Masdar    350

Kalmi Kabab    350

Mutton Boti Kabab  350

Vegetable Jalfrezi
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Chicken Shaslik    380
Roasted chicken tri color bell pepper cooked with BBQ sauce served with mexican rice fries 
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Prawn Biriyani   450

Murg Tikka Biriyani     380

Egg Biriyani      300

Plain Biriyani     250



200

200

200

380

350

350

500

320

280

280

240 / 280 / 280 / 350

250 / 280 / 280 / 350

Brownie Sizzler       200

Chilly Fish     380

American Chopsy  250 / 300

Sliced fish finished in chilli sause 

Veg / Non. Veg

Chocalate Brownie with scoop of ice cream on top served with a generous pouring of 

melted chocalate of the ice cream



Falooda     200
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              180 /250Fruit Salad /

Milkshake with Ice Cream      200
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